
OENOLOGY
After training as a pastry chef and confectioner, Christophe Moret 
decided to set up his own business and opened the Christophe 
Moret confectionery shop in 2001. For several years now, he has 
been operating in the heart of Rolle, offering a range of high-quality 
bakery and pastry products made from local ingredients.

TASTING NOTES
A selection of golden, flaky puff pastry sticks and twists, light and 
crisp, perfect for an elegant aperitif.
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PROVENANCE 
PRODUIT ALIMENTAIRE

APPELLATION
EPICERIE

DOMAIN
MORET

FOOD AND WINE 
TO COMPLEMENT THE 
APERITIF, A DELICATE 
CHAMPAGNE, A CRISP 
CHABLIS, OR A DRY 
PROVENCE ROSÉ PAIRS 
BEAUTIFULLY WITH THE 
LIGHT, FLAKY PUFF 
PASTRY.

ASSORTIMENT DE FLÛTES 
FEUILLETÉES APÉRITIVES, 
MORET (100 GR) 


